
 

BREADS 

 

GARLIC organic sour dough                 6.50 

HERB  organic sour dough                 6.50 

organic sour dough, chilli garlic labna               8.90 

Gluten free bread available 

 

ENTREES 

 SCALLOPS with Smokey bacon crisps, truffle corn puree            14.90                           

HOME STYLE SOUP WITH crispy BREAD                                  11.90 

Hereford red beef brisket 24hr slow cooked,  tangy bbq sauce          14.80        

calamari, garlic chips, chèvre , rocket, watermelon salad                   13.60 

Steamed Momo dumplings with Nepalese dipping sauce                      13.80 

Vegetable arancini with mojo picon & bravo sauce            13.40 

Buffalo chicken wings, Gilgandra poultry, aioli dressing           13.90 

Tiger prawns, hibachi grilled, Thai sweet chilli Jam                            15.50 

            MAIN        32.70 

 

Please advise wait staff of allergies 

 



 

MAINS 

  Wagyu striploin 350 days grain fed mb5+                            

Potato galette, summer greens, Shiraz jus                       45.90 

 

 

300g Hereford red beef, local, pasture fed, Yeoval nsw 

Roasted heirloom vegetables, honey & thyme, MUSTARD béarnaise        38.90 

 

 

Wood fired Moroccan Lamb fillet, local, pasture fed, free range, 

Pearl couscous, minted pea puree, beetroot chips, garlic labna         35.60 

 

 

Extraordinary pork, Dubbo’s free range, pasture raised, 

Paris mash, Smokey vegetables, peach chutney                 34.40 

 

 

Chicken supreme, Gilgandra poultry nsw, Fondant potato, 

Caramelised honey carrot puree, summer greens                              34.80 

 

 

Pan-baked FISH OF THE DAY, Sydney markets 

lemon potato, fennel puree, verjuice beurre blanc                        35.90 

 

 

Vegetarian TASTING PLATE, 

Arancini, Smokey heirloom vegetables, summer salad                32.90 

 

 

Seafood platter, scallops, calamari, hibachi grilled prawn,  

Fish of the day, Mornay bug, freshly shucked oysters                                      46.90 

              

     

SIDE DISHES                                 7.00 

SEASONAL VEGETABLES      FRESHLY MIXED SALAD  

BEER BATTERED FRIES      CREAMY MASH POTATO  

 

 

 



 

 

 

DESSERTS 

TASTING PLATE, SELECTION OF 3 Desserts                                                  16.80 

Liquid centre chocolate pudding, white chocolate anglaise          13.50 

Caramel CREME BRULEE chocolate mousse cake             13.50 

Vanilla & passionfruit bavaroise, decadent choc ice cream          13.50 

Blood orange, mango, Malibu coconut verrine                  13.50 

       Dubbo’s Own Little Big Dairy Co Products Are Proudly Used       

 

CAFÉ                     4.50 

 

Cappuccino, LATTE, ESPRESSO, MACCHIATO OR HOT CHOCOLATE    

Tea ~ask WAIT STAFF FOR OUR SELECTION OF FINE TEAS     

LIQUEUR COFFEE                 9.50 

 

IRISH ~ IRISH WHISKEY       MEXICAN ~ KAHlUa 

ROMAN ~VANILLA GALLIANO      Jamaican ~ TIA MARIA 

GREEK ~ OUZO        CARIBBEAN ~ MALIBU 

FRENCH ~ COINTREAU       Russian ~ vodka 

Irish cream ~ baileys       Italian ~ Frangelico 

Symbol denotes chefs’ SIGNATURE selection 


